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If you had a dollar for every time you heard, “This place would be way better if…”, or “Why 

doesn’t somebody…”, how many dollars would you have?  What about for every time that you 

SAID one of those things?  I once saw it written, “Volunteering is the rent you pay for living in a 

community”, and this has been stuck in my head ever since.  There are a lot of benefits to volun-

teering - spending time with friends, meeting new people, learning new skills, building healthy 

communities, making memories, the list goes on and on.  One of the fantastic things about 

Greenstone is that there are dozens of opportunities to get involved in every community, both for-

mally or informally.  Whether helping out at a Fish Derby, Skate with Santa, Canada Day celebra-

tion or other organized event, to picking up trash, shoveling the sidewalk for a senior, or babysit-

ting the neighbor’s kids for the afternoon, there are countless ways to become involved.   

This year we are celebrating Canada’s 150th birthday.  What is your favourite part about living in 

this country? The landscape?  The food?  The freedom?  For me, it’s the people.  Not only the 

people who helped “discover” Canada 150 years ago, but the people who have lived on this land 

for the thousands of years before that, as well as the people who have recently been fortunate 

enough to make this country their home and contribute to this wonderful mosaic.  We are stronger 

together - take some time to not only learn from and about your community, but to share your 

gifts and talents as well.  Can’t find anything that interests you?  Start something.  I guarantee, if 

you build it, not only will they come, they will love it. 
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No-Bake Triple Layer Lemon Pudding Pie 

 

  - 1 ready-to-use graham cracker or shortbread crust 

  - 2 packages (3.4 oz each) lemon instant pudding 

  - 2 cups whole milk 

  - 1 tablespoon fresh lemon juice (about 1 lemon) 

  - 1 1/2 cups heavy whipping cream 

  - 3 tablespoons powdered sugar 

Combine lemon instant pudding mix, whole milk, and fresh lemon juice in 

a mixing bowl. Whisk together until pudding is thick (about 2 minutes). 

Spread 1 1/2 cups onto the prepared crust. 

Beat the heavy whipping cream and powdered sugar in the bowl of a 

stand mixer, or with a handheld blender, until stiff peaks form. This takes 

about 5 minutes. 

Add half of the freshly whipped cream into the remaining lemon pudding 

mix and whisk together until combined. Spread over the lemon pudding in the pie crust. 

Top the pie with the remaining whipped cream.  Cover and refrigerate for at least 3-4 hours before serving. For 

best results make the night before and let it sit in the fridge overnight. 

Note: If you don't want to whip your own cream simply use an 8 ounce tub of Cool Whip. Combine half of it with 

the remaining lemon pudding mix and the other half for the top layer of the pie.                                                      

               http://togetherasfamily.com/2017/04/no-bake-triple-layer-lemon-pudding-pie/ 

    http://www.dltk-kids.com/t.asp?t=http://www.dltk-kids.com/rc/images/c-wordsearch-canadianprovinces.gif 

It’s one thing to do the word search, but can you also correctly label the map?   

https://i2.wp.com/togetherasfamily.com/wp-content/uploads/2017/04/lemon-pudding-pie-4.jpg


 

When we think of sum-

mer, it is usually as a 

time to relax, spend 

time outdoors and re-

charge our batteries.  

In reality, we often get 

caught up in countless 

household projects, 

social activities and 

obligations or racing 

back and forth to camp 

in our “free time” mak-

ing sure that the needs 

of everyone around us 

are being met - ”Does 

everyone have sun-

screen, snacks, water 

etc?  Where is your 

hat?!” 

Let’s not forget to take 

a moment to stop every 

once in a while to actu-

ally enjoy these times.  

Put down our phones, 

look up and actually be 

present in the moment.  

It does wonders for the 

body and soul.  If you 

feel stuck for ideas to 

fill your days, use this 

challenge as inspiration 

- adding things that 

have always been on 

your bucket list, and 

skipping the things that 

don’t appeal to you.   

 

The most important 

thing is to make time 

to enjoy yourself and  

actually enjoy it!    

Another Story Headline 
Your headline is an important part of the newsletter and should be considered 

carefully. 

In a few words, it should accurately represent the contents of the story and draw 

readers into the story. Develop the headline before you write the story. This way, 

the headline will help you keep the story focused. Examples of possible headlines 

include Selling Your Home and New Office Opens Near You. 

If you have to break a headline into two rows, try to find a natural break in the con-

tent. Each line should stand alone so that your readers can easily understand 

what is in the story even while skimming. 

Newspaper editors consider headline writing like poetry. How can you get the 

reader’s attention and draw them into the story in only a few words?  

Meanwhile, you don’t want to give too much away, or the reader doesn’t even 

have to read the story to understand the content. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Greenstone Family Health Team 

Contact Us 

Learn more  about our  

services and programs! 

Greenstone Family 

Health Team 

510 Hogarth Ave W 

P.O. Box 988 

Geraldton, ON   P0T 1M0 

Ph: (807) 854-0051 

Fax: (807) 854-2773 

contact@gfht.ca 

www.gfht.ca 
 

 

Shannon Kristjanson  
  Executive Director 

Ingrid Aubry 
 Nurse Practitioner 

Beth Goulet 
 Reception/Finance 

 

Evelyn Mahon 
 Health Educator 

Jenny MacIver 
 Reception/Finance 
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http://www.boredart.com/2016/02/the-incidental-art-of-doodling-and-why-it-is-so-fascinating.html 


